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TWEED

APPETIZERS

SEAFOOD “SALSA FREDO” 9
flash marinated morsels of
seafood, red onion and cilantro

HOUSE CURED SALMON SAMPLER 12
plain, dill, and pepper crusted,
with horseradish cream sauce

HIRAMASA SASHIMI 9
a painter’s palate of colors

and flavors

LOLLIPOP CHICKEN WINGS 1

sweet & spicy glaze, blue cheese
dipping sauce

SMOKED SALMON DEVILED EGGS 11
layered with green apple,
smoked salmon roe and dill

CHEESESTEAK CROQUETTES 9
sweet onion & tomato compote

CHEESE PLATE

selection of three handcrafted cheeses
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CREMA DE BLUE
Rochefort style yet mild and
creamy, mixed milk

MAIDEN HEAD
Beer washed rind, soft cow milk

SHEPHERD’S BASKET
Five month aged sheep milk

WASHINGTON CROSSINGS
Alpine style, raw cow’s milk

BURGERS

HAMBURGER 12
tomato, red onion and pickle

LAMBURGER 12
sheep’s milk yogurt, dill and cucumber

DUCKBURGER 12
caramelized onion and cherry chutney

Note: all burgers come with choice of fries or side
house salad, additions charged accordingly
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SOUPS & SALADS

FRENCH BEAN SALAD
chopped shallots, tomato and
balsamic vinaigrette

ROASTED BEET WALDORF
goat cheese, sliced apple and
toasted walnuts

TWEED CHOPPED SALAD
greens, haricot verts, tomato and
salami with corn & peppers
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HEIRLOOM TOMATO & BERMUDA ONION 10
sheep’s milk ricotta, basil oil &
balsamic glaze

“SLICEBERG” 10
crumbled blue cheese, crispy bacon
and chives

TOMATO SOUP 5
basil purée and olive oil

- SALAD ADDITIONS -
GRILLED CHICKEN 7
SALMON 9
STEAK 70
LOBSTER & NEW POTATO COBB SALAD 29
bacon, egg and tomato with blue cheese over a bed of
lettuce, lobster vinagrette
MAMA B’S SPAGHETTI & MEATBALLS 17
beef, pork & veal blend, fresh basil
SWEET CORN RISOTTO 17
mixed mushroom fricassee and chervil
SEARED YELLOWFIN TUNA 28
sesame seaweed salad, wasabi remoulade and sweet soy
OVEN ROASTED STRIPED BASS 24
white wine olive rosemary sauce over tender tomato
ROASTED CHICKEN 19
tender carrots, stewed onion, and mustard carrot sauce
SAUTEED PORK CHOP 19
smothered in creamed corn and birch beer barbecue
sauce, served over Swiss chard
MILK FED VEAL RIBEYE 28
sautéed portabello mushrooms, Madeira jus and summer savory
ROASTED DORSET LAMB 26
pulled lamb shoulder and kale with sheep’s milk yogurt
MAGRET DUCK BREAST 26
corn and peach cake & chili gastrique
GRASS FED STRIP STEAK 29
sliced over spicy arugula, lemon, olive oil and shaved parmesan

SIDES
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CREAMED CORN SUCCOTASH
SCALLOPED POTATOES
MAC ‘N’ CHEESE
BROCCOLI RABE
ZUCCHINI GRATIN
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FRENCH FRIES

BEVERAGES

FOUNTAIN SODA 2
ICED TEA 2
BOYLAN ALL NATURAL SODA 3

cream, birch, root, black cherry,
and cane cola

PELLEGRINO
]| 5
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Presented by Chef David Cunningham

Tweed is dedicated to working with local farms to supply the freshest produce available.
Please visit our website www.tweedrestaurant.com for more information any of our farm to table suppliers.

MEATS, POULTRY, FISH
Bring Hurst Meats, Ely Pork Products, River And Glen

PRODUCE
Zone 7, Blue Moon Acres, Muth Family Farm, Branch Creek Farm

DAIRY & EGGS

Cherry Grove Farm, Hendricks Farm, Milk House Farm Market

CONDIMENTS & BEVERAGE

Bob Buzzy Bees

Consuming raw or undercooked meats, seafood, shellfish, poultry, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
Please notify your server of any food based allergies for meal preparation considerations.
An 18% gratuitity will be added to the check for parties of six or more.



BEER

KENZINGER
Philadelphia Brewing Co., PA. Pilsner 4.5 ABV

PENNSYLVANIA PALE ALE
Philadelphia Brewing Co., PA. Pale Ale 5.0 ABV

WALT WIT
Philadelphia Brewing Co., PA. Belgian White Ale 4.2 ABV

LAGER
Yuengling Brewing Co., PA. Lager 4.0 ABV

EXTRA SPECIAL ALE
Yards Brewing Co., PA. Amber Ale 6.0 ABV

HOPBACK
Troeg’s Brewing Co., PA. Amber Ale 6.0 ABV

60 MINUTE IPA
Dogfish Head Brewing Co., DE. Indian Pale Ale 6.0 ABV

FESTINA PECHE
Dogfish Head Brewing Co., DE. Berliner Weisse 4.5 ABV

GOLDEN MONKEY
Victory Brewing Co., PA. Golden Tripel 9.5 ABV

MIDAS TOUCH
Dogfish Head Brewing Co., DE. Spiced Ale 9.0 ABV

CONTEMPORARY COCKTAILS

Gin, Luxardo, and Créme Yvette- one of the original cocktails

BOSS TWEEDS BUYING
Fresh and light rye whiskey with cucumber and ginger beer

‘OLD CUBAN’
An update of the mojito with rum, lime and prosecco

BASIL PEAR CAPIROSKA
Muddled basil and citrus with pear vodka

SUMMER BERRY PINEAPPLE RICKY
Classic summer drink of vodka, fresh pineapple juice
and locally grown berries.

‘BOMBAY’ BELLINI
Exotic cardamom perfumes peach and Prosecco

SANSOM STREET SMASH
Cachaca, grapefruit and rosemary

SPARKLING WINE

glass  bottle

VEUVE DE VERNAY 10 35
CIELO DEOR PROSECCO RABOSA ROSE 12 42
DOMAIN CHANDON RSV PN BRUT 52
CHAMPAGNE, DELEVENNE, PERE ET FILS ROSE 100
VEUVE CLIQUOT DEMI-SEC OR BRUT 105
MOET GRAND V BRUT 2000 125

WINE

ROSE glass

DOMAINE COURTADE, LALYCASTRE ‘09, FRANCE

WHITE

PINOT GRIGIO, AL VERDI ‘09, ITALY

CHARDONNAY, OAK GROVE ‘08, CA

CHENIN BLANC, JOVLY VOUVRAY ‘07, FRANCE
VERMENTINO, LA CALA DE SARDEGNA ‘08, ITALY
VERDEJO/VIURA, ESPERANZA RUEDA ‘09, SPAIN
VIOGNIER, LURTON DOMAINE DE SALICES ‘08, FRANCE
SAUVIGNON BLANC, ROSENBLOOM VINTNER ‘08, CA
RIESLING, FOURTEEN HANDS ‘07, WA

CHARDONNAY, RUTHERFORD RANCH ‘08, NAPA
VERDEJO, CASAMARO RUEDA ‘08, SPAIN

SAUVIGNON BLANC, NEW HARBOR ‘09, NEW ZEALAND
GRUNER VELTLINER, FUCHS ‘09, AUSTRIA

VIOGNIER, CROSSING VINYARDS ‘07, PA
GEWURTZRAMINER, VALCKENBERG PFALZ ‘08, GERMANY
TORRONTES, CRIOS DE SUSANA BALBO ‘09, ARGENTINA
CORTESE, RICOSSA ANTICA CASA GAVI ‘08, ITALY
VERNACCIA, LA LASTA DI SAN GIMIGNANO ‘09, ITALY
PINOT GRIGIO, TIEFENBRUNNER ‘08, ITALY

CHARDONNAY, DOMAINE COURSIN SAINT-VERAN
‘08, FRANCE

PINOT GRIS, ELK COVE ‘08, OREGON
VIOGNIER/MARSANNE, TREANA ‘07, CENTRAL COAST

CHARDONNAY, DUTTON GOLDFIELD ‘07,
RUSSIAN RIVER VALLEY

CLAIRETTE/GRENACHE BLANC/ROUSSANE,
CLOS LA ROQUETTE CHATEAUNEUF DU PAPE ‘04, FRANCE

CHARDONNAY, DOMAINE BONHOMME, VIELLES-VIGNES

CHARDONNAY, DOMAINE COURSIN POUILLY-FUISSE
‘07, FRANCE

REDS

PINOT NOIR, BV COASTAL ESTATES ‘09, CA
MERLOT, SAN HUBERTO RISERVA ‘06, ARGENTINA
CABERNET SAUVIGNON, AVALON ‘07, CA
TEMPRENILLO, MONJARDIN ‘TINTICO’ ‘08, SPAIN

GRENACHE, CHATEAU DES TOURETTES “ENDES 56”
‘03, FRANCE

CABERNET SAUVIGNON/MERLOT/MALBEC,
NAVARRO CORREAS ‘04, ARGENTINA

PINOT NOIR, DOMAINE BRUNET ‘08, FRANCE
GAMAY, DOMANE DUPRE BEAUJOLAIS ‘08, FRANCE
MALBEC, EL PORTILLO ‘08, ARGENTINA

NEGROAMARO/PRIMITIVO/CABERNET SAUVIGNON,
TORMARESCA ‘08, ITALY

CORVINA/RABOSO, MASI MODELLO ‘08, ITALY

MERLOT, DOMAINE DU GOURNIER V.D.P. CEVENNES
‘07, FRANCE

CASTELAO/CABERNET, CAPOIERA TINTO ‘08, PORTUGAL

CARIGNAN/GRENACHE, CHATEAU PECH-LATT ‘08,
CORBIERES

CABERNET FRANC, CROSSING VINEYARDS ‘07, PA
SANGIOVESE. DONNA LAURA ALTEO CHIANTI ‘06, ITALY

SHIRAZ/CARIGNON, CHATEAU FESTIANO MAXIME
MINERVOIS ‘08, FRANCE

PETIT VERDOT, DE BORTIOLI ‘VAT 4’ ‘07, AUSTRALIA

SYRAH/GRENACHE, CHATEAU DES HOSPITALIERS,
ST CHRISTOL ‘O7. FRANCE

NEGROAMARO, COPERTINO RISERVA ‘01, ITALY

CORVINA/RONDINELLA, LA SALETTE VALPOLICELLA
‘08, ITALY

CABERNET FRANC, DOMAINE DU GRAND BOUQUETEAU
CHINON ‘08, FRANCE

MERLOT/CABERNET FRANC, CHATEAU LA ROSE TOUR
BLANCHE BORDEAUX ‘08, FRANCE

ZINFANDEL/PETITE SIRAH/CARIGNANE/MOURVEDRE/
SYRAH/GRENACHE, RIDGE ‘THREE VALLEYS ‘08, CA

PINOT NOIR, FP PARKER STATION ‘08, CA

CABERNET SAUVIGNON, OBERON ‘07, NAPA

MERLOT, CHATEAU BELLEVUE FRONSAC ‘06, FRANCE
GAMAY, GERARD CHARVET MOULIN A VENT ‘06, FRANCE
PINOT NOIR, CALERA ‘07, CA

NEBBIOLO, LANGHE DEL BARBARESCO ‘08, ITALY

PINOT MEUNIER, DOMAINE CHANDON ‘06, CARNEROS
CABERNET FRANC, FABRICE GASNIER CHINON ‘08, FRANCE

GRENACHE/SYRAH/MOURVEDRE, LA ROQUETTE
CHATEAUNEUF DU PAPE ‘04, FRANCE

PINOT NOIR, FESS PARKER BIEN NACIDO VINEYARD ‘06,
SANTA BARBARA COUNTY
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